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In  spite  of  the  lingering  handicaps,  that  "burden  the  average  farm  woman1  s 
.lOT-enaking  job,  she  is  still  one  of  the  real  pioneers  in  the  field  of  home  economics 
and  home  management.    Drudgery  begets  now,  simplified  v/ays  of  doing  old  backbreaking 
jots... and  the  need  for  thrift  prompts  her  to  adopt  money-saving  methods  and  equip- 
rent  once  they  have  boon  satisfactorily  proved.    And  so  it  is  that  farm  women  per- 
haps even  mere  consciously  than  their  city  sisters  has  brought  electric  cookery  to 
its  preferred  place  in  the  modern  kitchen. 

Electric  cookery  has  come  of  age.    In  many  farm  homes,  where  the  home  elec- 
trification specialists,  of  the  Rural  Electrification  Administration,  are  working 
with  farm  women,  to  help  them  get  the  greatest  value  from  their  investment  in  elec- 
tric service,  electric  cookery  has  brought  definite  savings  in  cooking  costs.  Of 
course  many  things,  such  as  skill  in  operation,  electric  rates,  and  local  situations 
whore  the  cost  of  other  fuels  may  be  unusually  low  affect  the  opportunity  to  realize 
"ash  savings,  but  the  REA  specialists  report  that  all  the  farm  women  seem  to  enjoy 
the  cleanliness  and  ease  of  operation  of  the  electric  range.     So  let's  look  at  s< 
I  the  important  things  to  consider  in  selecting  a  proper  electric  range  for  the 
average  farm  home.    Here  are  three  of  the  questions  most  frequently  asked  the  REA 
home  electrification  specialists: 

First  ...  How  many  surface  units  are  desirable?    Second  ...  What  size  oven 
•hould  I  buy?,  and  Third  ...  What  are  the  advantages  of  the  deep-well  cooker?, 

In  answer  to  these  questions,  the  REA  specialists  say: 

On  cooking  units  a  good  standard  electric  range  with  three  surface  units,  a 
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ieep-well  coolcer,  and  an  ample  size  oven,  not, smaller  than  16  inches  x  15  inches  x 
19  inches,  will  meet  the  needs  of  the  average  farm  family  over  the  country  ~  even 
to  taking  care  of  extra  needs  during  planting  and  harvesting  seasons. 

The  table  top  range  is  most  generally  used.    The  table  top  range  fits  into  a 
space  about  forty-five  inches  wide  and  about  thirty-two  inches  deep. 

Surface  Units  -  At  least  three  surface  units  are  desirable.    There  should  be 
MM  large  unit  of  1300  to  2100  watts,  and  two  small  ones  of  1000  to  1500  watts. 
3oth  tho  open  and  enclosed  type  surface  units  give  good  cooking  results.  However, 
the  enclosed  typo  is  generally  preferable,  since  it  is  easy  to  clean  and  has  a  longer 
life,  even  though  it  is  a  little  more  expensive  to  replace.    The  trend  is  towards 
jnclosed  units. 

The  switches  should  be  easy  to  grasp,  and  should  have  at  least  three  different 
heats  or  speeds  for  surface  cookery.    Several  different  speeds  provide  for  flexi- 
bility in  selecting  the  heat  needed  for  certain  foods.     Some  ranges  have  as  many  as 
six  different  speeds  for  the  surface  units.    Both  oven  and  surface  switch  controls 
should  be  conveniently  located  and  marked  so  the  position  of  the  switch  is  easily 
seen  at  a  glance. 

Pilot  Lights  —  small  colored  lights  --  that  show  when  the  current  is  on, 
both  in  the  oven  and  on  the  surface  units  are  a  desirable  feature. 

Deep-well  Cooker  —  the  deep-well  cooker  is  a  very  desirable  feature  of  the 
electric  range  for  farm  use.     It  is  economical  to  operate,  and  is  worth  the  small 
additional  cost,  although  on  many  ranges  it  comes  as  part  of  the  standard  equipment. 
It  particularly  lends  itself  well  for  long,  slow  cooking  processes.    The  cooker 
should  have  a  capacity  of  five  or  six  quarts. 

Oven  Size  —  an  oven  sixteen  by  fifteen  by  nineteen  inches  is  the  average  size 
°n  most  of  the  ranges  on  the  market  today,  and  that  is  ample  to  meet  the  ordinary 
needs  of  a  farm  family. 
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Special  Features  —  Convenience  outlets  for  handy  plugging-in  of  toasters, 
percolators  etc.,  are  desirable,  and  all  good  electric  ranges  are  equipped  with  at 
least  one.    Some  may  be  had  with  two.    Time  control  clocks,  which  will  turn  the 
currant  on  and  off  at  a  given  time,  minute  minders,  condiment  sots,  light  for  the 
top  of  the  range,  and  storage  compartments  are  features  which  may  be  had  at  a  little 
additional  cost.    Their  usefulness  must  be  determined  by  the  homemaker. 

Now  one  other  point  on  the  selection  of  equipment,  —  and  the  REA  pooplo 
warn  against  any  deviation  from  it  —  select  equipment  manufactured  by  established 
eonponies.    Equipment  that  has  been  on  the  market  long  enough  to  have  been  thoroughly 
tested.    Buy  from  manufacturers  and  dealers  who  will  substantiate  guarantees  as  to 
service  and  repairs. 

Well,  there  are  the  most  important  things-to-be-surc-about  when  you  switch 
to  clean,  cool,  convenient  electric  cookery.    Another  day  we'll  bring  you  some  news 
straight  from  the  laboratory  ...  and  I  mean  the  laboratory  of  practical  farm-kitchen 
experience  ...  news,  about  how  to  use  the  electric  range  for  maximum  convenience, 
economy  and  best  cooking  results. 


